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latter being practically unfermentable and, hence termed
stable dextrin. The relative* proportions of the malto-
dextrins which contain relatively few aniylin groups and a
large number of maltose groups, and therefore more readily
fermentable, and those in which the reverse is the cast* is
determined by the temperature at which the malt, has been
kilned and mashed, and on this will also depend the class of
beer produced therefrom, the flavour and character of the
beer being due as much to these extractives as to the alcohol
present. A pale ale, free from excessive sweetness, must,
contain more of the less readily fermentable bodies in order
to provide for cask fermentation and the constant slow pro-
duction of carbonic acid to keep it in condition, while a mild,
quick-running ale must be sweet awl, therefore, made from
wort; rich in free maltose and malto-dextrins approaching
thereto, and readily reach condition in the cask. These,
required conditions arc* obtained within the narrow range
of r. 15" to 155" JA, at; which mashing is carried out, the diastases
being extremely sensitive* to slight variation of tempera-
ture ; if mashing is done near the lower temperature the
wort is suitable4 for mild and sweet: ale, at, the higher, for
stock been*. When raw grain is used in conjunction with malt
it requires to be gelatinized so that the starch may be acted
on by diastase during mashing, or it may be treated in a
converter with a little pale malt at; a high temperature to
form soluble starch, otherwise it would form a viscous mash.
The* above infusion method of mashing is best suited for
brewing Knglish beers, but as all malt is liable to contain some
unmaltvd grain this portion remains unacted on during, the*
process and is lost as regards the. production of beer. < hi
the Continent: and in the United States the decoction method
of mashing is used. The malt is first mixed with water at a
lower temperature than in Hie infusion method and the mash
then heated in successive stages nearly to the* boiling-point;
or, a portion of wort is run off and the contents of the mash
tun heated nearly to boiling-point by steam, then cooled to
mashing temperature, and the portion of wort containing
active diastase returned to it and mashing allowed to